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Food Establishment Inspection Report

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

DH

RS pany

| Health Regulation and Licensing Administration_+ Food Safety & Hygiene Inspection Services Division © 899 North Capitof Street, NE » l-lbshingmn. DC 20002 |

http://doh.dc.goviservice/food-safety

email: food.safety@dc.gov

Establishment Name_HHS CAFETERIA Priority Violations 5 Cos o R |0
Priority Foundation Violations 4 COS |0 R [0
Address_200 INDEPENDENCE AVE SW Core Violations 3_[cos]o R0
=T
City/State/Zip Code_Washington. DC 20002 %Siﬂesdgxgl"[,';'ﬁ,ﬁg""“ Manager (CFPM
Telephone {202} 205-5508 E-mail address_dons.cardenas(@hhs gov CFPM #;_F5-65334
Date of Inspection 84_/29 2016 TimeIndl 35 AM  Time Out0l 10 pm CFPM Expiration Date: _05/03/201%
License Holder, Corporate Chefs Inc E%Eélgaqiegltrzaéh or solid waste contractor:
License/Customer No._09313xxxx-70110220 D.C. licensed sewage & liquid waste transport contractor.
VALLEY PROTEIN
License Period 12_/01 /2014 . 11 /30 72016 Type of Inspection Routine D.C. hcensed pesucide operator/contractor:
THE BUILDING
Establishment Type:_Restaurant Total Risk Category 10120304050 D.C. licensed ventilation hood system cleaning contractor:
GAYLORD VENTILATOR
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS GOOD RETAIL PRACTICES
Compliance Status cos | R |_CompHance Status 05 | R
Supervision - Safle Food and Water =
N OUT 1.Person in charge preseni, demonstrates knowledge, and O o IN QUT Mid 30.Pasteurized egos used where required o [~
= performs duties oy & out 31.Water and ice from approved source [m] u]
N_ouT 2.Certified Food Protection Manager a =] IN OUT Hik 32 Variance obtained for ad mathods a [w]
Emplayea Health Food Tsmperaturs Control
WOt 3 Management, food employee, and conditional employee; a o N ouT 33.Proper cooling methods used; adequate equipment for o o
b knowladge. sibilities. and ] — temperature control
W _on 4 Proper use of restriclion and exclusion [a] u] N_OUT_NA_HIO | 34Plant food properly cooked for hot hokding 8] 5]
™ OuT 5.Procedures for respanding to vomiting and diarrheal events | O [u] IN_QUT NA NiO| 35 Approved thawing methods used =] [w]
Good ni¢ Practices N OUT 36.Thermometers provided and accurate [m] [u]
H ouT NO| 6.Proper sating. tasting, drinking. or lobacco use [m] D Faod Ydentification =
| W our MO | 7.No discharge irom eyes, nose. and mouth a a N OUT 37.Focd propely labeled: cwigina! contaner [m] |l=]
Control of Hands a3 a Vehicle of Contamination Prevention of Food Contamination
| W ouT NO| 8 Hands clean and propery washed g [m] N QuT 38.Insects. rodents, and animals not gresent [m] =]
9.No bare hand contact with RTE foods or a pre-approved 39.Contamination prevented duning food preparation, storage,
By TINA WD alternate IC:] alowed - 2 W our and dislay i i e ? - o)
W oouT 10.Adequats handwashing sinks properly suppked and o o OUT NA 40.Personal cleanlingss =] [u]
= accessible IN OUT 41.Wiping cholhs: propery used and stored [u] [m]
Approved Source 1 IN_QUT NA il | 42, Washing luils and vegetables [m] [m]
N ouT 11.Food obtained from appraved source [=] [m] Proper Use of Utensils
N_OUT WA N | 12 Food recaived atproper lamparaturs 8] =} (ot 43.In-use ulensits. propety stored a] o
N OOuT 13 Food In good condition, Safe, and unaduterated . [n] [m] W oour 44 Utensils, equipment and linens: properly stored. dried, and o o
W ouT Na np| 14Required records available: sheistock tags, parasile o o handled
- destuction IH_ouT 45 Single-uselsingle-service articles: properly stored andused | O [a]
Protection from Contamination £ I OUT_NA 46 Gloves used o o
N_DUT NIA 15.Food separated and prvtecled u] ] Utensils, Equigment, and Vending
W_OUT WA 16.Food-conlact surlaces. cleaned and sanifized [x] 8] T 47 Food and nonfood-contact Surfaces cleanable, propefty o o
W ouT 17.Proper disposition of retumed, previously served, o a = designed. constructed, and used
= recondilioned. and unsafa food W ouT 48 Warewashing facililies: installed, maintained, and used; test o o
Potentally Hazardous Foed {Time/Temperature Control for = strips .
Safaty Food] —. N T 49 Nonfood-contact surfaces clean [m] [u]
% OUT N:A_NO | 18, Froper cooking tme and fures =] a] — Physical Faclities ]
N_OUT WA 1D | 19 Praper reheating procedures for hot hakling =] @] N _our 50.Hot and cold water available: adequate pressure fa] [m]
N OUT N/A WO | 20.Proper cooling time and temperature [u] [u] I ouy 51.Plumbing installed; proper backfiow devices [m] [m)
N_ouT WA NO| 21.Proper hot holding temperatures [m] [=] IN OUT STS'eHﬂ! and waste water propedy disposed gr [w]
N_CUT NiA | 22 Proper cold holding temperatures [m} [m] i OUT 53.Toilst facilities: construcied. su ,and dleaned | O [w]
N_QUT N/A_ NO | 23 Proger date marking and dispasition [w] =] IN OUT 54.Garbane and refuse propery dispased; faciities maintained | O [x]
N OUT HiA WO} 24.Time as & public health conlrol: procedures and records [m] [m] N OuUT 55 Physical facililies installed. mainained. and clean =] a
i Consumer Advisory - N OUT 56.Adecuate ventilation and lighting: designated areas used [u] [a]
IN OUT it 25.Congumer advisory provided for raw orundercockedioods | O [ O IN =t compliance OUT = not i compliance NO - not observed
Highly Su: ble Populations T p— N'A = not applicable CO8 = carecied on-site R = repeat vinlation
W _OUT WA | 26 Pasteurized foods used; prohibited foods nol oftered (o =P
Chemical =
OUT WA | 27.Food addtives: approved and property used 5] [a]
M OUT NIA 28.Toxic substances properly identified, stored. and used [u] o
Conformance with Approved Procedures
W OUT WA E.;aor:pianca with variance, spacialized process, and HACCP o o

https:/idc.healthinspections.us/iwebadmin/DHD_431/lib/modfinspaclion/paperf_paper_food_inspection_report.cim?inspectioniD=8242938wguid=1367 ...
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8/2/2017 Food Establishment Inspection Report
Holding)

«{Refrigerator - raach-in) (Cold Chicken Strips {Deep Fryer) Soup (Soup Warmer) {Hot Ckicken Wrap (Soup Warmer)
Holding) 41F | 1ot Holding) 168.7F | Holding) 138.6F | (1ot Holding) 128.6F
Pizza - Papperoni {Hot Holding Pizza - Pepperoni {Hot Holding Chicken salad (Salad Prap Unit) Egg Salad (Salad Prep Unit)

Unit) (Hot Holding) 135.6F | Lnit) (Hot Holding) 1356F | (Cold Holding) S3.6F | (Sold Holding) .
Chicken (Salad Bar} (Cold Fruit - cut or sliced (Salad Bar} Mushrooms (Salad Bar) (Celd Chick Peas (Salad Bar) (Cold
Hoiding) 686F | (Cold Holding) 6387 | hiolding) S14F | vioiding) 50.9F
Chicken (Salad Bar) {Cold Tomatoes sliced (Salad Bar) {Refrigerator - beverage) (Cold (Refrigerator - reach-in} (Cold
Holding) 3667 | (Cold Holding) S19F | iolding) 369 | Holding) e
Inspector Comments:
Correct stated items within three or fourteen days.
If you have any questions you may contact the health department at food.safety@dc.qov
DORIS CARDENAS 04/29/2016

Pearson-in-Charge (Signature} {Print) Date

R ESPY-HARLAN 59 04/29/2016
Inspactor {Signature} {Print) Badge # Date

htips://dc.healthinspections.us/iwebadmin/DHD_431/lib/mod/inspection/paper/_paper_food_inspection_report.cim?inspectionlD=8242938wguid=1367 ...
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